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STARTERS
Achar EREHEREHIR A B IREMER 480

Pickled cucumber, carrot, pineapples in a spicy sweet sauce with grated peanuts.

Keropok Z=A 7 #F 5.80

Freshly fried prawn crackers served with our house sambal.

Coleslaw —{i[ BRI 5.80

A homemade Asian slaw that is a lovely, refreshing starter or accompaniment.

SEAFOOD
White Pepper Crab (RIS HAHER 38.80

Chunks of crab meat wok-fried in Chef's buttery and indulgent white pepper sauce.
Served with crispy mantou chips.

Steamed Barramundi Fie—REMNE & A 28.80

Local farm to table Barramundi fillet steamed Teochew-style.

Sambal Stingray BRHAHKRE EE5EERE 24.80

The smoky fragrance of Enjoy's homemade sambal chilli makes this beloved local
street food favourite.

Chilli Prawns REERIZ"HF" FHTCERHIALT - 26.80

Chef Joel's take on the classic Singapore Style Chilli Crab Sauce but with easy to eat
de-shelled prawns instead! Heavenly with mantou.

Crispy Squid ELBRSEERS BAEIERAR - 16.80

Don’t miss this crispy squid with the flavour explosion of our house saffron mayo.

Steamed Garlic Squid FARTEH R 16.80

A classic chinese dish with fresh squid on loads of fragrant garlic and tang hoon.

MEAT
Char Siew HHEZFEMNIHEE XIE - 20.80

Thick cuts of juicy pork with house char siew marinade, wok-roasted the old-
fashioned way for a well-balanced caramelisation.

Te Kah ISR SNEXER 16.80

Grandma's recipe braised pork leg served with braised tau kwa and egg.

Teppanyaki Beef +—F—F—F—F EWFARR 24.80

Prime cut beef seared on a hot pan, served with house black pepper sauce and
beansprouts.

Subject to 10% service charge and prevailing govt tax.




MEAT
Chicken Chop RE2MEE FIEGI - 14.80

The classic and comforting grilled chicken chop taken to the next level with our
deeply flavoured house mushroom sauce.

Har Jeong Kai #FZ k¢ HF&EEARH 14.80

Crispy prawn paste marinated mid joint wings.

Curry Chicken Y5/EKAE IREMINENS 14.80

A Singaporean favourite. Tender fresh whole chicken leg, potatoes and tau pok
cooked in a rich coconut curry.

VEGETABLES
Wok Hei Cabbage XS+ E=FIE ¢ 12.80

A simple dish infused with wok hei that has become an absolute crowd favourite.

Sayur Lodeh Z&E—BiMIESZ 13.80

A rich and comforting vegetable coconut curry with cabbage, long beans, tofu and
carrots.

Trio Egg Nai Bai =" HEE =&1H 14.80

Nai bai cooked in a superior stock with fresh, salted and century eggs.

RICE & NOODLES

Seafood Fried Rice fKFAIRYFFE /BEEID IR (S) 15.80 / (L) 29.80
A wok hei infused plate of fried rice with chunks of seafoody goodness - prawns,
squid, crab, and a rich, dark caramel flavour from premium soy sauce.

Hokkien Mee REFIMEMIE EEIIFE =~ (S) 15.80 / (L) 29.80

The most epic Hokkien Mee in Singapore. With fresh prawns, squid and roast pork.

Prawn Pasta SREEAFINE mEEIFEE 15.80

Who doesn't like pasta? Al dente fettucine cooked with prawn stock, fragrant garlic
oil and fresh prawns.

Wonton Mee XBEMFENE MEREME - 15.80

Enjoy's take on the classic Wonton Mee - Secret sauce egg noodles with Char Siew,
crispy wontons, truffle onsen egg, vegetables and of course crispy pork lard!

Canteen Rice ERZE XK B HIFIR 480

Go old school with steamed jasmine rice, fragrant pork lard, house braising sauce and
a fried egg.

Jasmine White Rice ZEEXK 150

Sometimes simple is best.

Subject to 10% service charge and prevailing govt tax.




SIDES
Otah BE{REa 4 FESEX - 11.80

Smoky grilled handmade mackerel otah served with a special "Ong" pineapple relish.

Ngoh Hiong i+%%R1E FIFRE 10.80

Hand rolled in house with minced kurobuta and crab meat.

Wonton BEfEHN=HF 10.80

8pc. Handmade crispy wontons filled with juicy minced pork. Served with house Kicap
manis.

Satay 128938 % 9.80

5pc. Enjoy's signature chunky chicken satay served with a rich peanut sauce.

Tahu Telur JEEEE 9.80

Indonesian-style fried tofu and egg with house kicap manis.

DESSERT
Chendol Panna Cotta CoCoZ=&M BISHET - 8.00

An ltalian twist on a classic Singaporean dessert. Pandan noodles and fragrant Gula
Melaka atop sweet coconut cream pudding.

DRINKS

Enjoy Thai Milk Tea =\ kIZ 3.90
Assam Boi ERETERME 3.90
Chrysanthemum Luo Han Guo HEZ X2 Iced 3.90 / Warm 4.30
Pure Coconut Water Z8iff7k 3.90
Coke / Zero AI 'R / ToiE 2.90
Sprite T & 2.90
Bottled Water #R3E7K 2.00

ALCOHOLIC

The Canteen Draught Lager Pint #£0%55 14.00

Terra Pure Malt Lager 330m| P58 9.00

Beer Bucket (5 Bottles) #8537 38.00

Jinro Soju (Original / Grape) #i[E5%E 17.00 / 16.00
House Gin & Tonic 3% /] 6.00

Subject to 10% service charge and prevailing govt tax.
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PRICES ARE SUBJECT TO AN ADDITIONAL
10% SERVICE CHARGE AND PREVAILING GST.

Ara, $12 $62
Sauvignon Blanc 2022 BY THE GLASS BY THE BOTTLE
Grapes Varietal: Sauvignon Blanc

COUNTRY REGION TYPE RATINGS
New Zealand Marlborough White Wine JS 91

A pretty nose of dragon fruit, peaches and colored flowers. Medium-bodied with brightness and a
gentle approach. Subtle and nuanced but with a sneaky amount of concentration that keeps the rather
pretty palate fresh and fruitful through a long finish.

Podere Edoardo, $12 $62
Chianti 2021 BY THE GLASS BY THE BOTTLE

Grapes Varietal: Sangiovese, Canaiolo, Colorino

COUNTRY REGION TYPE
Italy Tuscany Red Wine

Ruby color. Aromas of mixed berry fruit leather, strawberry, potters clay, rose hip jam, and roasted
mushrooms with a crisp, dryish full body and a medium-long black pepper and caramelized squash
finish. A tasty and balanced Chianti with great table-appeal.

Pizzolato,
Spumante Prosecco Brut M-Use NV
Grapes Varietal: Glera

COUNTRY REGION TYPE
Italy Veneto Sparkling

Open with alluring aromas of jasmine, beeswax, and Bosc pear. The juicy, elegant palate delivers
green apple, lemon zest, and hazelnut alongside bright acidity and refined, persistent bubbles.




Gunderloch,
Villa Riesling QBA 2022
Grapes Varietal: Riesling

COUNTRY REGION TYPE
Germany Rheinhessen Riesling

Yellow color with golden and brilliant reflections. Fresh and inviting bouquet, harmonious and
penetrating with sweet floral notes and hints of yellow pulp jam such as peach. Velvety flavor, excellent
balance between acidity and sweetness typical of the grape.

Seguinot Bordet, $84
Chablis 2022

Grapes Varietal: Chardonnay

COUNTRY REGION TYPE
France Burgundy White Wine

The Domaine Seguinot-Bordet Chablis displays a pale golden yellow color with greenish glints. It offers
a fresh, aromatic nose reminiscent of a summer morning. The taste is a harmonious blend of maturity,
mellowness, and vivacity, featuring floral, fruity, and biscuity notes. The finish is marked by a fine
mineral touch, providing a satisfying experience from start to end.

Dominique Portet, $72
Fontaine Cabernet Sauvignon
Grapes Varietal: Cabernet Sauvignon, Merlot, Cabernet Franc

COUNTRY REGION TYPE RATINGS
Australia Yarra Valley Red Wine JH 93

Lifted aromas of ripe blackberry and currant mingle with notes of tobacco, spiced cedar and dried
bay leaf. Elegant and medium-bodied, the savory palate features notes of red currant and
blackberry over hints of cedar tobacco and dried bay leaf. Fine tannins with an elegant finish of
medium length.

Vina Muriel, $84
Tinto Reserva
Grapes Varietal: Tempranillo

COUNTRY REGION TYPE
Spain Rioja Red Wine

Bright red cherry color of medium intensity. Intense, deep and complex aromas of ripe red fruits,
combined with aromas from the barrel aging (spices, coffee and vanilla). On the palate, it is balanced
and elegant, with a high level of freshness and a long, deep and pleasant finish.

Ara, $90
Resolute Pinot Noir
Grapes Varietal: Pinot Noir

COUNTRY REGION TYPE
New Zealand Marlborough Red Wine

Ara Resolute is a well-balanced wine with red cherry and blueberry notes, silky tannins, and vanilla-oak
complexity. Crafted from select Pinot Noir rows in Marlborough, it culminates in a firm, juicy finish with
distinctive acidity, representing Ara's purest expression of place.




